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TABLE 21
Classification of proteins
Simple proteins
Albumins^ e.g., ovalbumin of egg-white, serum albumin^ lactal-
bumin and certain vegetable albumins
Globulins^ e.g., serum globulin^ fibrinogen^ mtdlin of egg-yolk
and legumin of peas
Glutelins, e.g., glutenin of wheat
Gliadins, e.g., gliadin of wheat, hordein of barley and zein of maize
ScleroproteinSy e.g., keratin of hair, dastin^ collagen and gelatin of
connective tissues
His tones) e.g., the globin in hemoglobin
ProfamineSy in spermatozoa, e.g., salmine in spermatozoa of
salmon
Conjugated proteins^ i.e., proteins containing a non-protein group
NucleoproteinSy protein combined with nucleic acid (p. 295)
Chromoproteins, protein containing a pigment group, e.g., hemo-
globin
GlycoproteinSy protein containing a sugar group, e.g., mucin
Lipoproteins^ proteins whose molecule contains  a  fatty  acid
group; present in protoplasm of cells of various tissues
Phosphoproteinsy proteins containing a phosphorus group (other
than nucleoproteins), e.g., casein of milk
Derived proteins,, products of the action of acids, heat or enzymes
upon proteins
Metaproteins
Coagulated proteins
Pro leases
Peptones
Peptids^ dipeptids^ tripeptids and polypeptids
pair of protein structure in the adult body are dependent upon
the protein (amino-acid) content of the diet. But since the
tissue protein of a given animal is different in constitution from
the protein of its food, the latter as a rule must be completely
broken down into its separate amino-acids before it can be uti-
lized for building body tissue.
The utilization of protein in the construction of body tissue
may be compared to the building of a number of houses of dif-